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Using rice flour RD 43 to replace fat in Chinese sausage products
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Abstract

The use of RD 43 rice flour to replace fat in sausage products. The objective of this to study the ratio of fat to RD
43 rice flour. The ratio of fat : RD 43 rice flour was 100: 0, 75: 25, 50: 50, 25: 75 and 0: 100, respectively, and to assess the
chemical, physical and sensory quality. It was found that the ratio of fat to RD 43 rice flour, that consumers rated the most
sensory preference was. The ratio of fat : RD 43 rice flour, is 50: 50, with the suitable formula for making reduced-fat
sausage with RD 43 rice flour is 46 percent pork, 23 percent fat, 23 percent RD 43 rice flour, 5 percent sugar, 5 percent
salt and gelatin 3 percent of rice flour. Sensory quality assessment results consumers rated their likes the most. The color
score was 7.20, the smell score was 7.40, the flavor score was 7.67, the taste score was 7.20, and the overall preference
was 7.60, with the color value, the brightness (L *) was 44.35 + 1.58, the red value (a *) was 0.52 + 0.21, the yellow value (b
*) was 8.80 + 0.27, the firmness was 29.99 + 7.07 N, the moisture content was 36.63 + 0.27 percent, and the fat content.
28.41 percent, respectively
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Table 1 Formulations to prepare o Chinese sausage products.

Ingredients Formulation 1 (g) Formulation 2 (g) Formulation 3 (g)

Ground Pork 1000 3500. 1000

fat 400 1500. 1000
sugar 150 600 150
salt 20 110 20

Soy Sauce 10 - -
NaNO, 3 - 2
Stewed Powder 10 - -
water - 250 -
Collagen filling
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Table 2 Instrumental color texture, moisture and a , parameters of Chinese sausage products.

Chinese sausage formulation

Characteristic
1 2 3
L 32.67+3.34° 52.48+3.66 39.72+1.73°
a 1.18+0.29° -3.02+0.53° -1.6040.71°
b 9.24+0.40° -0.47+0.45° 0.14+0.85"
Firmness () 630.45+30.48" 327.34+32.68" 669.35+27.16
Moisture (%) 27.15+0.19° 28.38+0.36" 45.62+0.24°
a 0.82+0.00° 0.83+0.00° 0.96+0.00°

W

Means in the same row followed by different letters are significantly different at P < 0.05.
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Table 3 Mean consumer acceptance scores for various characteristics of Chinese sausage products.

Acceptability of Chinese sausage formulation
1 2 3

appearance 5.07+1.70° 6.13+1.40° 6.30+1.26°
color 4.93+1.66" 6.20+1.61° 6.10+1.58"
flavor 5.10+1.83" 5.87+1.43" 6.47+1.50°
taste 5.13+1.96" 5.83+1.97% 6.40+1.71°
firmness 5.27+1.83" 5.80+1.47™ 5.80+1.73"
overall 5.50+2.00" 6.17+1.70° 6.60+1.43°

Means in the same row followed by different letters are significantly different at P < 0.05.
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Table 4 Firmness of gelatin in RD 43 rice flour

The ratio of Firmness (N)
Fat: RD 43 rice flour 1% 2% 3%
100:0 18.02+1.95 19.55+1.94 21.13+2.95
75:25 13.39+1.72 18.50+2.00 17.44+2.56
50:50 12.68+1.44 16.31+1.80 18.77+2.38
25:75 12.32+1.71 12.72+1.85 17.68+1.23
0:100 17.061£1.77 9.31£2.19 17.34+1.01

Means in the same column followed by different letters are significantly different at P < 0.05.
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Table 5 Instrumental color texture, moisture and a,, parameters of Chinese sausage products using

RD 43 rice flour

Characteristic Chinese sausage formulation (Fat: RD 43 rice flour)
100:0 75:25 50:50 25:75 0:100
L 43.06+2.45 45.53+2.33 44.35+1.58 42.35£2.10  41.96+1.90
a -0.69+0.45 -0.70£0.70 0.52+0.21 0.88+0.81 1.80£0.61
b 4.70£0.53 11.10+1.08 8.80+0.27 8.32+1.12 6.46+1.87
Firmness (N) 94.94+5.38 33.50+4.90 29.99+7.07 25.65+2.22  24.57+2.71
Moisture (%) 28.87+0.50 33.55+0.49 36.63+0.27 36.86£0.25  37.98+0.37
Fat (%) 31.80 30.17 28.41 29.08 25.49

Means in the same row followed by different letters are significantly different at P < 0.05.
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(a)

Figure 1 The different content of rice flour RD 43 in Chinese sausage products(The ratio of Fat : RD 43

rice flour (a) = 100:0, (b) = 75:25, (c) = 50:50, (d) = 25:75, (e) = 0:100)
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(d) (e)

Figure 2 Texture characteristics of Chinese sausage products using 1% gelatin (The ratio of Fat : RD 43

rice flour (a) = 100:0, (b) = 75:25, (c) = 50:50, (d) = 25:75, (e) = 0:100)

Figure 3 Texture characteristics of Chinese sausage products using 2 % gelatin (The ratio of Fat : RD 43

rice flour (a) = 100:0, (b) = 75:25, (c) = 50:50, (d) = 25:75, (e) = 0:100)
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(e)

Figure 4 Texture characteristics of Chinese sausage products using 3 % gelatin (The ratio of Fat : RD 43

rice flour (a) = 100:0, (b) = 75:25, (c) = 50:50, (d) = 25:75, (e) = 0:100)
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Table 6 Mean consumer acceptance scores for various characteristics of Chinese sausage products

using RD 43 rice flour.

The ratio of Acceptability of
Fat :RD 43 rice flour color flavor taste firmness appearance overall
control 7.60+0.89° 6.80+1.19%  6.93+1.57°  7.23+1.45°  7.53+0.94°  7.40+1.16°
0:100 6.53+0.94°  6.60+1.07°  6.47+0.82°°  6.60+0.81"  6.53+0.97° 6.58+0.77"
25:75 6.63+1.10°°  6.60+1.13°  6.47+1.04”°  6.63+1.25"°  6.83+1.05°  6.63+1.07"
50:50 7.2041.30%°  7.40+1.30°  7.67+1.37°  7.20+1.65°  7.70+0.95"  7.60+1.30°
75:25 6.23+1.14°  6.67+1.47°  6.10£1.18°°  6.1041.54™°  6.13+1.14°  6.20+1.91%
100:0 6.4741.33°  6.27+157° 567197 55742.01°  6.23+1.50° 5.60+1.79°

Means in the same column followed by different letters are significantly different at P < 0.05.
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